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Abstract of JP5308895 

PURPOSE:To obtain a processed fishery food with low salt content, excellent in preservability, without 
the need for using any food additives by incorporating a fishery food with common salt and fermented 
milk. CONSTITUTION:This food can be obtained by immersing a fishery food such as dried horse 
mackerel, dried mackerel pike or salmon in a salt liquor prepared by incorporating (A) pref. 120-200g/l 
of a saline solution with (B) 0.5-1 .5wt.% of a nonfatted milk solid made from fermented milk with a pH 

3.3-3.8 produced by fermenting pref. 10wt.% of reduced defatted milk with a kind of lactic bacteria such 
as Lactobacillus delbrueckii subsp. bulgaricus. 
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